


TOMATO 
GROWING f 
IS NOT DIFFICULT | 


How Amateurs Can os 
Produce this Valuable ——“* 
Health-Giving Fruit 


MATEUR producers, particularly 
those who possess greenhouses, 
“can help to lessen the shortage of 
tomatoes—a valuable, health promot- 
ing fruit. Tomatoes can also he 
* grown in the open in gardens and on 
allotments, provided care is given to 
the details of cultivation. While it is 
anticipated that most of the tomatoes 
grown will be consumed in the 





producer’s own household, there is — 


little doubt that any surplus will find 
a ready market. All who have the 
necessary facilities should try to 
grow this valuable crop. 


IF A GREENHOUSE IS 
AVAILABLE 

Tomatoes thrive best in a temper- 
ature above 60° F. In greenhouses 
where this temperature can be main- 
tained at night with a little artificial 
heat, planting can begin in March ; 
but, as the slightest touch of frost will 
injure the plants, unheated houses 
cannot be used until late April and 
early May. 

The plants may be grown in pre- 





* ina greenhouse 
* In the open 


pared beds on the ground, or in 12 in. 
or 16 in. pots and boxes placed on the 
staging. ull light is important ; if 
shaded in any way, the plants “‘draw”’ 
and tend to be unfruitful. Old 
orange boxes make good soil recep- 
tacles, or a long trough of rough 
boards can be fixed up temporarily. 
Creosote should not be used on any 
of the woodwork. 


Preparation of Soil 


Important 
The plants appreciate fresh soil. 


If possible, this should consist of good ~ 


fibrous loam, such as the finely- 
chopped top spit from a pasture mixed 
with a little fine bone meal and old 
bonfire ash. Fresh loam, however, 
should be searched carefully for 
wire worms. 

If the soil is good, there is no need 
to mix manure with it. But where 
it is necessary, only well rotted stable 
manure, or the finer materia! from the 
compost heap, at the rate of one large 
bucketful to each barrow-load of 
soil, should be used. A useful addi- 
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tion to the soil is sulphate of potash 
at the rate of one teacupful to each 
barrow-load of soil well mixed in. If 
potash is not available, 6 or 7 handfuls 
of wood ashes can be used. 

A layer of well-rotted manure or 
compost material should be placed at 
the bottom of the boxes or troughs 
before they are filled with the soil. 
Similarly, when using pots, place a 
layer over the crocks, The manure 
will hold moisture and feed the planta 
when they are bearing fruit. Lime 
is not necessary. 


The Best Varieties 
Varieties that give smooth, medium- 
sized, well-shapen fruits are most 
favoured: Examples of this type are 
Ailsa Craig, Stonor’s Exhibition, 
E.S.I., Harbinger, Earliest of All, 
Those who prefer larger somewhat 
irregular fruits will find Market King, 
Potentate and Fillbasket suitable. 


If seed is to be sown, it is important 


to obiain good reliable strains of 
these varieties, Cheap tomate seed 
seldom represents a true saving. 


Raising the Plants 

As good plants suitable for planting 
ean usually be purchased from 
nurserymen, it is seldom worth the 
trouble for amateurs to raise their 
own. It takes from 6 to & weeks to 
raise the plants to planting size, and 
this re es a constant temperature 
of from 60 to 65° F 

The seed is sown . thinly in shallow 
pans or boxes filled with 2-3 in. of 
fresh, prepared soil. Cover with a 
sheet of glass or paper until the seed- 
lings appear. Keep the seedlings 
near the light until the second rough 
leaves appear, then pot off singly in 
size 60 pots. Pot firmly, using the 
same mixture of soil as before, and 
grow on in full nes watering care- 
fully as required. 

A well-grown tomato plant should 
be sturdy and short jointed, dark in 


colour with a bluish tinge. When 
the plants are about 9 in. high, with 
the first flower truss developing, they 
are ready for their final fruiting 
quarters. 


Promoting Growth 

After planting, water the plants 
carefully until rooting has become 
well developed. Use water of same 
temperature as the houses. Each 
plant should be provided with a 
bamboo cane or stick, or be supported 
by soft string (fillis) fastened to wires 
attached to the rafters of the house 
and twisted round the plant’s stem 
as growth proceeds. 

Keep each plant to one main stem, 
removing all lateral growths as soon 
as they appear springing from the 
bases of the leaves. A plant will 
sometimes branch naturally from the 
main growing point and it is possible 
in some circumstances to retain both 
stems, but as a general rule the weaker 
one should be removed, so concen- 
trating all the ee strength in a 
single stem. 

‘When the boxes or pots are full 
of roots, about the time the first 
truss of fruit is beginning to colour, 
the plants should he fed regularly. 
Potash is very necessary to fruit- 
fulness in tomatoes, but the plants 
undoubtedly respond to the use 
of a complete fertilizer containing 
nitrogen, potash and phosphate, 
such as the ‘‘ National Growmore 
Fertilizer.”’ 

The fertilizer is best used as a 
top dressing after the fruit com- 
mences to swell. Sprinkle it on 
the soil of pots, boxes or borders at 


the rate of 2-3 oz. per sq. yd. 
and well water in. Repeat every 
10-14 days. 


Watering and Ventilation 

| Dried blood is a very suitable form 
of nitrogenous dressing to be used with 
discretion when the plants are losing 


colour. Weak manure water given 
once a week will also aasist the plants. 
The secret of succesaful tomato grow- 
ing under glags lies in careful attention 
to plant growth and fruit development. 
Well managed plants will go on srow- 
ing and fruiting until the end of the 
season, while others fail after the 
fourth or fifth truss. 

Little is gained by “* stopping *’ the 
plants, that is, nipping out the growing 
shoot, unless space is restricted for 
continuous growth. The plants of 
late crops (August plantings) are best 
restricted to about four trusses. 

The ventilation of the greenhouse 


should at all times be carefully 
attended to. Avoid cold draughts, 
but use the ventilators to maintain an 
airy, buoyant atmosphere. Water on 
bright sunny days so that the atmos- 
phere is least affected by the moisture. 
A light syringing on sunny days will 
assist “‘setting’’ of the fruit. A 
slight jarring of the plants every day 
will help. | 

As the trusses of fruit ripen and are 
gathered, the plants’ leaves from the 


base upwards may either be shortened 


or removed. Avoid overdoing this 
defoliation, for without good leaves 
the fruit cannot develop freely. 


GROWING IN THE OPEN 


Tomatoes succeed best when grown 
against a sunny fence or wall, or on 
a warm border facing south. Failing 
these facilities, a row or two acrosa 
the garden or allotment will achieve 
satisfactory results in average seasons. 

Soil that has been well manured 
for a previous crop is best, provided 
a little complete fertilizer is worked 
imto the top 6 in. before planting. 

if the soil is poor, a dressing of 
well decayed manure should be 
applied, forking it im so that it is 
thoroughly mixed with the soil. If 
fresher manure is used, it is best to 
dig it in so that it is covered by about 
9 in. of soil. Remember that a too 
generous use of manure will result in 


rank growth coupled with unfruit-— 


fulness, and the fruits may be coarse. 
Frosts to be Avoided 


Plant as early as possible, namely, 
from mid-May onwards according to 
the district and risk of frost. The 
earliest plantings can be made in the 
South, but in the Midlands and North 
it may not be safe to plant until early 
June, If there is a risk of frost after 
planting, the plants may be lightly 
covered with paper, straw or anything 
that affords a little protection. 

Use plants which have heen well 


hardened off and of varieties especially 
suited to outdoor culture, such as 
Harbinger, Earliest of All, 
Potentate, Radio, Stonor’s 
Exhibition and Stonor’s Prolific. 
Well grown plants especially hardened 
for outdoor planting can usually be 
obtained from local nurserymen. Pot 
plants are the best for outdoor plant- 
ing, but plants from boxes also give 
satisfaction, — 

Give adequate space ; the plants 
should not be closer in the rows than 
18 in., with 3 ft. between the rows. 


When the Fruit is Formed 
Each plant should be staked at 
planting time. Remove all lateral 
growths (side-shoots) at regular inter- 
vals and keep the plants well tied to 
the stakes with soft string. Permit 
only one main stem to each plant, 
and stop growth by pinching out the 
growing point after 4 trusses of fruit 
have been formed. No more than 
this quantity can he ripened out of 
doors, and in unfavourable districts 
three trusses may be enough. 

The plants should be watered in 
dry weather and it is better to soak 
the soil well at less frequent intervals 
than to give a little and often. | 

Great care should be taken not to 





bruise the fruit when picking and 
handling it, as upon this will greatly 
depend its keeping quality. The 
surface of the fruit, particularly 
around the calyx, should be allowed 
to hecome quite dry before the fruit 
is stored. 


STORAGE 

Fruits which, although mature, 
have not ripened by the time of the 
onset of autumn frosts may be 
stored separately in such receptacles 
as trays or box-lids lined with a few 
layers of newspaper which will help to 
ensure that the fruits remain where 
placed. The fruits should be in a 
single layer and arranged so that 
they do not touch one another. 
If there is any risk of this occurring, 
separate the rows of fruit by strips 
of newspaper. Do not store any split 


bruised, or otherwise damaged fruits. 


The trays should be placed in a 
room, cupboard, or drawer where 
the temperature is about 55° F. (not 
under 50° F. and preferably not over 
60° F.). A room where the tempera- 
ture is liable to fall below 50° F. at 
night should, if possible, be avoided. 
A temperature above 60° F. may 
cause shrivelling but is otherwise 
less harmful. | 

Store the fruit in the dark, but 
if it is desired to hasten the ripening 
of some of the fruit these should be 
exposed to the light, at a temperature 
of 60-65° F. 
tends to prolong the period of storing. 
Thus the period during which 
tomatoes are available may he 
extended appreciably. 

The fruits should be examined from 
time to time to remove any that have 
ripened or any that begin to show 
signs of decay. 

Storing the fruits in peat or sawdust 
is not recommended, as the latter 





Storage in the dark — 
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sometimes imparts an unpleasant 
flavour and hoeth are difficult to 
maintain at the right degree of dry- 
ness. It should be remembered that 
though very dry conditions may 
induce shrivelling of the fruit, appreci- 
able moisture favours the growth of 
moulds which will develop quickly 
under the slight: warmth otherwise 
conducive to the keeping of tomatoes. 
For this reason, storage in the moist 
warmth of a kitchen is inadvisable. 

Green immature fruits may be 
used for chutney and pickle. 


DISEASES AND PESTS 
Blight is the chief source of trouble 


to outdoor tomatoes, and in cases of 


severe attack it will kill the plants 
conipletely. It is most likely to occur 
under damp, close weather conditions. 
This is the same blight that attacks 
potatoes, and to guard against attacks, 
plants should be sprayed at intervals 
with Bordeaux or Burgundy mixture 
or with one of the proprietary brands 
of copper preparations now on the 
market. (See “‘Dig for Victory” 
Leaflet No. 9*). 

White Fly can be a serious pest 
in greenhouses. Always make certain 
that purchased plants are free from 
this pest ; for it is difficult to control 
if once established. 

This insect’is described, and parti- 
culars of measures of control are 
given in Advisory Leaflet No. 86.* 

Leaf Mould is a serious malady 
of fungoid origin affecting the foliage 
of plants under glass. Well managed 
plants in properly ventilated houses 
are less prone to attack. Close, damp 
atmospheres and soft foliage encourage 
the disease. Full details of the disease 
are given in Advisory Leaflet No. 263.* 

* Free copies of the leaflet mentioned may 


be obtained on application to the Ministry at 
the address below. 
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